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Ionian's Day Kitchen

J asserole cooking, that neat, compact way

of preparing and serving food, is perfect for

all kinds of meals, from the hearty meat-and-potatoes dinner

to the light, fluffy souffle luncheon or baked-egg breakfast.

Meat, in luscious chunks, ground or sliced; chicken, fish, eggs,

cheese, rice, and a variety of vegetables and pastas, all can

be cooked in a casserole and in endless combinations. In this

month's Collector's Cook Book you'll find dozens of recipes,

each one certain to please lovers of good eating and most

of them the answer to a busy homemaker's prayer,

because so much of the work can be done at her convenience.

She can assemble and cook them in advance. Then,

with just a thorough reheating, they're ready for the table:

steaming, aromatic, delicious.
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SWEET-POTATO PUFF
y* cup butter V* teaspoon salt

or margarine, Ve teaspoon
melted pepper

4 cups mashed, IV2 tablespoons
cooked sugar
sweet potato 2 eggs, separated

Cinnamon

Mix alf ingredients, except last 2.

Beat egg whites until stiff. Then beat
egg yolks until thick. Fold yolks into

potato mixture; then fold in whites.
Pour into greased shallow casserole.
Sprinkle with cinnamon. Bake in

moderate oven (375* F.) about 30
minutes. Makes 6 servings.

STEAK AND POTATO
CASSEROLE

HAM-PINWHEEL CASSEROLE

IVfe pounds round
steak, cut 34"

thick

2 tablespoons

flour

3 tablespoons
butter or

margarine
4 medium potatoes

1 onion, chopped
Few sprigs pars-

ley, chopped
Vz teaspoon salt
1
s teaspoon
pepper

2 cans {8 ounces
each) tomato
sauce

Cut meat in 4 serving pieces and
dredge with flour. Brown on both
sides in butter in Dutch oven or skil-

let. (If in skillet, transfer meat to cas-

serole and scrape out browned bits

in bottom.) Add peeled potatoes and
next 4 ingredients. Pour sauce over
top. Cover and bake in moderate
oven (350° F.) about \y2 hours.
Makes 4 servings.
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FRANKFURTER KRAUT
CASSEROLE

Cut 1 pound frankfurters in y2 "

slices. Add 1 can (1 pound) sauer-

kraut undrained; 1 box (10 ounces)
frozen peas, thawed; 1 can cream-of-

mushroom soup, and 1 minced onion.

Put in shallow 2-quart casserole. Top
with 1 cup crushed potato chips.

Bake in moderate oven (350* F.)

about 30 minutes. Makes 6 servings.

2 cans cream-of-

chicken soup
1 cup shredded,
sharp cheddar
cheese

Va teaspoon
pepper

2 cups silted flour

3 teaspoons
baking powder

!
4 teaspoon salt

Vz cup shortening
Milk

1 can (4 ounces)
deviled ham

Sift first 3 ingredients. Cut in short-

ening. Add enough milk (about %
cup) to make a soft dough. Roll out
on floured board to a 12" X 6" rec-

tangle. Spread with ham, and roll up
lengthwise. Cut in six 1* slices; flat-

ten each to y2 " thickness. Mix last 3
ingredients and y2 soup can milk;

heat to boiling, stirring. Pour into

shallow casserole and top with ham
pinwheels. Bake in very hot oven
(450° F.) 20 minutes. Serves 6.

POLENTA
3/4 cup yellow

corn meal
2 cups milk or

water
1 egg
Grated Romano
cheese

IV2 teaspoons salt

Vfc teaspoon
pepper

Vi cup olive or

vegetable oil

1 onion, minced
1 can (6 ounces)

tomato paste
1 can (19 ounces)

tomatoes
2 sweet or hot

Italian

sausages, cut

in chunks

Mix corn meal and milk in saucepan.
Cook, stirring, until thickened. Re-

duce heat and cook 5 minutes longer.

Beat in egg, l/2 cup cheese, and next

4 ingredients. Pour into 9"-square
pan and chill several hours, or over-

night. Cut in squares and arrange in

shallow casserole. Mix tomato paste
and tomatoes and pour over squares.

Sprinkle with y2 cup cheese. Lightly

brown sausage and put on top of

cheese. Bake in hot oven (400° F.)

about 30 minutes. Makes 4 servings.

HAMBURGER-VEGETABLE
BAKE

1

2 teaspoon

marjoram
2 cans beei gravy
8 carrots

8 small white
onions

8 medium potatoes

2 fresh mush-
rooms, sliced

1 tablespoon
butter

Chopped parsley

2 pounds beef

chuck, ground
1 egg
Salt and pepper
1 tablespoon

instant minced
onion

1

2 teaspoon
Worcestershire

Vb cup fine dry
bread crumbs

Vz cup water
3 tablespoons fat

Mix meat, egg, \y2 teaspoons salt,

% teaspoon pepper, and next 4 in-

gredients. Shape into 12 large balls

and brown on all sides in hot fat.

Remove balls to large casserole. To
drippings, add marjoram and gravy.

Peel carrots, onions, and potatoes

and cook in boiling salted water

about 15 minutes. Add to casserole.

Bring gravy to boil and pour over top.

Cover and bake 1 hour. Brown mush-
rooms in butter. Garnish casserole

with the mushrooms and parsley.

Makes 4 large servings.
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CHICKEN CASSEROLE WITH
PRUNES

Put 2 tablespoons vegetable oil in

deep 3-quart casserole. Add 3 me-

dium onions, sliced thick; sprin-

kle with 1 tablespoon flour. Put half

the pieces from 1 frying chicken, cut

up, on onions; sprinkle with salt and
pepper. Add half of a 12-ounce pack-

age uncooked prunes. Repeat layers

of chicken, seasonings, and prunes.

Pour 1 can (8 ounces) tomato sauce

overtop. Cover and bake in moderate

oven (350
W
F.) 2 hours. Serves 4-6.

LAMB TA5-KEBAB
2Vz pounds lean

lamb, cubed
2 tablespoon*

butter or

margarine
2Vz pounds (8

large) onions

y% cup dry

white wine
1 tablespoon

tomato paste

Few sprigs

parsley, minced
Salt and pepper

Brown lamb in hot butter in skillet

Put in 2 1/2 -quart casserole. Chop
enough of the onions to make l/2
cup; brown lightly in same skillet.

Add to meat. Mix well: wine, tomato
paste, parsley, salt and pepper and
remaining onions, sliced very thin.

Pour over meat, cover and bake in

moderate oven (350° F.) about V/2
hours. Serve with rice or mashed po-

tatoes. Makes 6 to 8 servings.

TUNA TETRAZZINI

1 can (4 ounces) V* teaspoon
sliced mush- pepper
rooms 1 can (7ounces)

Water tuna, flaked

1 cup undiluted 4 ounces
evaporated milk (hali 8-ounce

lA cup butter package)
or margarine fine noodles,

2 tablespoons cooked
flour 1 cup soft

y% teaspoon salt bread cubes

Drain mushrooms; reserve liquid;

add water to liquid to make 1 cup.

Mix with milk. Melt 2 tablespoons
butter; blend in flour, salt and pep-

per. Add miik mixture and cook, stir-

ring, until thickened. Add tuna,

mushrooms, and noodles. Put in \y2 -

quart casserole. Melt remaining 2
tablespoons butter, add bread and
toss. Arrange around edge of cas-

serole. Bake in moderate oven
(375* F.) about 20 minutes. Serves 4.

FISH FILLETS, FLORENTINE
Cook and drain 2 boxes frozen

chopped spinach. Put in shallow cas-

serole. Poach 1 pound white fish fil-

lets in boiling salted water. Put fish

on spinach. Dilute 1 can frozen

shrimp soup with yA cup milk. Pour

over fish. Bake in hot oven (400° F.)

15 to 20 minutes. Makes 4 servings.

SHRIMP-RICE CASSEROLE
1 pound fresh or

frozen shrimp

I cup uncooked
long-grain rice

Va cup butter

or margarine
Va cup chopped
parsley

Va cup chopped
green onion

Vi clove garlic,

crushed
1 bottle (8 ounces)

clam juice

2 cups water
2 teaspoons

chicken con-

centrate

Va cup pecan
halves

can beef gravy
teaspoons soy
sauce
teaspoon sugar
green pepper,

sliced

can (10 ounces)

tomatoes,

drained

Cook, shell and clean shrimp; set

aside. Brown rice lightly in butter.

Add next 3 ingredients. Heat clam

juice, water, and chicken concentrate.

Add to rice mixture and pour into

lV2 _quart casserole. Cover and bake

in moderate oven (350* F.) 45 min-

utes. Add shrimp and pecans. Cover;

bake 15 minutes. Serves 4 to 6.

CHINESE-BEEF CASSEROLE

1 flank steak 1

(about Wa 2

pounds)
2 tablespoons 1

flour 1

Vi teaspoon salt

Dash pepper
1 clove garlic,

minced
2 tablespoons

vegetable oil

Pound steak with edge of saucer or

meat hammer; cut diagonally in thin

slices. Mix flour, salt and pepper.

Dredge meat with the mixture. Brown
meat and garlic in oil. Add next 3 in-

gredients; heat and pour into 2-quart

casserole. Cover and bake in moder-

ate oven (350* F.) 1 hour. Add green

pepper and tomatoes; bake, cov-

ered, 1 hour longer. Serves 6.

SUCCOTASH CASSEROLE
Cook and drain 1 box each frozen

cut corn and Lima beans (or 2 boxes

frozen succotash). Melt yA cup but-

ter or margarine; blend in 3 table-

spoons flour, 1 teaspoon salt, y8 tea-

spoon pepper, and 1 teaspoon steak

sauce. Add 1 cup heavy cream and

Y2 cup milk. Cook until thickened,

stirring. Add to vegetables and mix

lightly. Pour into shallow casserole

and top with buttered soft bread

crumbs. Bake in moderate oven

(375° F.) 30 minutes. Serves 4.

VEGETABLE CASSEROLE
Use recipe for Succotash Casserole

above, substituting 2 cans (1 pound
each) mixed vegetables, drained, for

the cooked corn and Limas. Proceed

as directed for Succotash Casserole.
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IVSEATLOAF-VEGETABLE
CASSEROLE

2 medium pota- 2 tablespoons
toes, sliced water

1 box frozen 1 teaspoon pro-

Lima beans pared mustard
I onion, sliced Wx teaspoons
1 teaspoon salt seasoned salt

\Vz pounds beef 1 tablespoon
chuck, ground instant minced

1 cup soft onion
bread crumbs Va teaspoon

1 can (8 ounces) pepper
tomato sauce

Put vegetables in 2-quart casserole
and sprinkle with salt. Mix remaining
ingredients and spread on vegeta-
bles. Bake in moderate oven (350* F.)

about 1 hour. Makes 4 to 6 servings.

CHEESE SPOON BREAD
In top part of double boiler mix \/2
cup corn meal and 2 cups milk. Cook,
stirring, over boiling water until thick-

ened. Add 1 teaspoon salt 1 table-

spoon sugar, 1 tablespoon butter, and
1 cup diced Cheddar cheese. Stir un-
til cheese is melted. Beat yolks of 3
eggs, add */2 cup milk and stir into

first mixture. Fold in 3 stiffly beaten
egg whites and l/2 teaspoon baking
powder. Pour into a buttered 2-quart

casserole and bake in moderate oven
(375* F.) 35 minutes, or until firm.

Makes 4 to 6 servings.

SUNSHINE CASSEROLE
Cut 2 cans (4 ounces each) Vienna
sausage in y4 " slices. Beat 3 eggs.
Add two-thirds of the sausage, 1 can
(1 pound) cream-style corn, 1 tall

can evaporated milk, 1 teaspoon salt,

and teaspoon pepper. Pour into

shallow lV2-quart casserole, set in

pan of hot water and bake in moder-
ate oven (350° F.) 50 to 60 minutes,
or until tip of knife inserted in center

k
comes out clean. Put remaining sau-
sage on mixture 10 minutes before
removing from oven. Serves 6.

CHICKEN AND MUSHROOMS
IN SOUR-CREAM SAUCE

1 fryer, cut up Salt and pepper
Va cup milk V2 pound fresh
V3 cup flour mushrooms,
6 tablespoons sliced

butter or 2 cups sour cream
margarine Paprika

Dip chicken pieces in milk, then roll

in flour. Brown on ail sides in hot but-

ter. Put in 3-quart casserole and
sprinkle with salt and pepper. Brown
mushrooms lightly in butter remain-
ing in skillet. Put on top of chicken
and season. Cover and bake in mod-
erate oven (350° F.) 45 minutes. Add
sour cream, seasoned with y2 tea-

spoon salt. Cover and bake 10 min-
utes longer, or until cream is just

heated. Sprinkle with paprika. Makes
4 servings.

SAVORY LAMB CASSEROLE
ttt pounds lean

lamb, cubed
3 tablespoons

flour

iVa teaspoons salt

Vb teaspoon
pepper

Va cup butter

or margarine
1 onion, chopped
V2 green pepper,
chopped

1 cup diced celery

Few sprigs pars-

ley, chopped
1 teaspoon
paprika

Pinch rosemary
1 cup hot water
1 box frozen

peas, thawed
1 can (1 pound)

tiny potatoes,

drained

Dredge lamb with flour seasoned
with the salt and pepper. Brown on
all sides in hot butter. Put in 2-quart
casserole. Add next 4 ingredients to
butter remaining in skillet and cook
5 minutes. Add to lamb. Sprinkle
with paprika and rosemary. Add hot
water; cover and bake in moderate
oven (375° F.) 1 hour and 15 min-
utes. Add peas and potatoes and
bake, uncovered, 30 minutes longer.

Makes 6 servings.

CARAWAY BEEF PIE
IV2 pounds
round steak,

cut in I" cubes
1 teaspoon salt

Va teaspoon

2 cups hot water
1 bay leaf

Vi pound green
beans, cut up

4 carrots, peeled
pepper and sliced

Vz cup flour 12 small white
Va cup butter onions, peeled

or margarine Pastry (1 cup flour)

2 onions, sliced 2 teaspoons
i can bouillon caraway seed

Dredge meat with seasoned Vi cup
flour and brown on all sides in hot

butter in kettle. Add onions and
brown lightly. Add next 3 ingredients,

cover, and simmer iy2 hours, or un-

til meat is almost tender. Add vegeta-

bles and simmer 30 minutes, or until

onions and meat are tender. Thicken
with Vi cup flour blended with a little

cold water. Pour into 3-quart cas-

serole. Make pastry, adding seed to

dry ingredients. Roll to fit top of cas-

serole. Make vents for steam to

escape. Bake in very hot oven
(450° F.) until crust is golden brown.

Makes 6 to 8 servings.
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PIMIENTO MACARONI AND
CHEESE

Cook and drain 8 ounces elbow mac-
aroni. Stir in 1 jar (5 ounces) pi-

miento cheese spread, Vi cup butter

or margarine, and l l/2 cups diced

process American cheese. Add 1

beaten egg, 2 cups hot milk, 2 tea-

spoons salt, and VJ teaspoon pepper;

mix well. Bake in 2-quart casserole in

moderate oven (350* F.) about 45
minutes. Makes 6 servings.

CHEESE PUFFS
Mix % cup corn meal, salt and pep-

per, 1 tablespoon sugar, 2 table-

spoons butter, 1 cup each water and
milk. Cook, stirring, until thickened.

Cut two-thirds of y2 pound process
American cheese in slivers. Stir into

mixture. Add i cup milk and 3 beaten
eggs. Pour into 4 small individual

casseroles. Top with remaining
cheese, cut in 4 slices. Bake in moder-
ate oven (325° F.) about 35 minutes.

Makes 4 servings.

FISH BAKED IN MUSHROOM-
CHEESE SAUCE

Cut 1 pound frozen fish fillets in 3
serving pieces. Put in shallow cas-

serole. Sprinkle lightly with salt. Mix
1 can cream-of-mushroom soup, 1

cup grated sharp Cheddar cheese,
lA cup sherry, and yQ teaspoon pep-
per. Pour over fish: sprinkle with pap-
rika. Bake in moderate oven (375° F.)

about 25 minutes. Makes 3 servings,

FESTIVE TUNA CASSEROLE
1 can cream-of- 2 cam (7 ounces
mushroom soup each) tuna,

1 can (1 pound) flaked
peas, undrained 1 cup grated

1 can (4 ounces) process Ameri-
pimientos, sliced can cheese

1 small onion, 1 can (4 ounces)
minced potato sticks

1 tablespoon
Worcestershire

Mix undiluted soup, peas with liq-

uid, and next 3 ingredients. Fold in

tuna and cheese. Put in IVi-quart
casserole. Arrange potato sticks

around edge. Bake in moderate oven
(375° F.) 25 minutes. Serves 6.

TWO-CHEESE NOODLES
4 ounces wide 2 tablespoons

noodles butter or

1 cup sour cream margarine,
1 egg, beaten melted
Vz teaspoon % cup soft

curry powder bread cubes
1 cup creamed 2 tablespoons

cottage cheese grated Par-

Vz teaspoon salt mesan cheese
lA cup seedless

raisins

Cook noodles; drain. Mix remaining
ingredients, except last 3. Toss with

noodles. Put in shallow broilerproof

casserole. Mix butter and crumbs;
sprinkle on noodle mixture with

cheese. Bake in moderate oven
(350* F.) 20 minutes. Put under
broiler a few minutes to brown top.

Makes 4 servings.

SHRIMP POT PIES

DEVILED CRAB MEAT Vz cup minced 1 teaspoon salt

fresh mush- Vb teaspoon
$ tablespoons IVz teaspoons rooms pepper

butter prepared horse. 1 small onion. 2 cups milk
1 cup soft radish minced Few sprigs pars-

bread crumbs \Vz cups milk 4 tablespoons ley, chopped
Va cup flour 2 cans (6Vfe butter or 1 cup cooked.
3/4 teaspoon salt ounces each) margarine diced potato
% teaspoon crab meat 1 pound fresh Vz cup cooked
pepper 1 tablespoon or frozen shrimp, green peas

Vz teaspoon lemon Juice cooked and Pastry (made with
Worcestershire Few sprigs peeled 1 cup flour)

V* teaspoon parsley. 2 tablespoons
dry mustard chopped flour

Melt butter; add about 2 tablespoons
to crumbs; mix. Blend flour and sea-
sonings into remaining butter. Add
milk, and cook until thickened, stir-

ring. Add remaining ingredients. Di-

vide into 4 small individual cas-

seroles. Top with crurflbs. Bake in hot
oven (400° F.) about 10 minutes.
Makes 4 servings.

Cook mushrooms and onion in 2 ta-

blespoons butter 5 minutes. Add
shrimp. Make a sauce of remaining

butter, flour, seasonings, and milk.

Pour over shrimp mixture; add re-

maining ingredients, except pastry.

Divide into 4 individual casseroles.

Top with pastry. Bake in hot oven
(425° F.) 20 minutes. Serves 4.
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PINEAPPLE RICE

Cook l l/A cups rice in 3 tablespoons

butter until opaque. Drain 1 can

(13y2 ounces) crushed pineapple,

reserving % cup syrup. Add syrup,

1 teaspoon salt, and 1% cups water

to rice. Bring to boil; simmer, cov-

ered, 15 minutes, or until tender and

water is absorbed. Mix in pineapple,

y3 cup packed light-brown sugar, 2

teaspoons grated lemon rind, Vi tea-

spoon nutmeg. Put in \y2 -t\uar\ cas '

serole, and bake in hot oven (400* F.)

about 20 minutes. Serve with cold

meats. Makes 4 to 6 servings.

CRAB-MEAT PILAF
3/a cup uncooked

rice

1 onion, chopped
2 tablespoons

butter

1 can (1 pound)
tomatoes

% cup diced

celery

Va teaspoon

pepper

Cook and drain rice. Brown onion

lightly in butter. Add remaining in-

gredients, except crab meat. Heat,

stirring, until cheese is melted. Add
rice and crab meat; put in shallow

casserole, cover; bake in moderate
oven (325° F.) 25 minutes. Serves 4.

Vz teaspoon

each salt and
seasoning salt

Vz bay leaf,

crumbled
Vz teaspoon sugar
lA cup shredded
cheddar cheese

1 can (6V2 ounces)

crab meat

CHEESE SOUFFLE
Prepare Omelet Souffle below, but

add V4 teaspoon dry mustard and
dash cayenne with salt and pepper.

Add X cup diced sharp cheddar
cheese (4 ounces) to hot sauce; stir

until melted. Proceed as directed.

TURKEY PIE WITH SAGE
PASTRY

V2 cup butter 1 teaspoon lemon
V2 cup flour iuice

\V% teaspoons salt I'"?, cups turkey

Vt teaspoon or chicken broth

ground sage 1 cup milk

Vs teaspoon 3 cups diced

pepper cooked turkey

Vs teaspoon mace j Sage Pastry

Melt butter and blend in flour and
seasonings. Add lemon juice, stock,

and milk. Cook, stirring, until thick*

ened. Add turkey and heat. Pour into

shallow 1%-quart casserole. Roil

Sage Pastry to fit top of casserole.

Put on casserole, trim and flute

edges. Cut 2 or 3 gashes in top to

allow steam to escape. Bake in hot

oven (425° F.) about 20 minutes.

Makes 6 servings.

Sage Pastry: Mix y2 cup sifted flour,

y2 cup corn meal, \/2 teaspoon each

salt and ground sage. Cut in y3 cup
butter or margarine. Add 3 table-

spoons water; mix lightly with fork.

LOBSTER PILAF
Prepare Crab-Meat Pilaf above, sub-

stituting 1 can (6y2 ounces) lobster

or l l/2 cups diced cooked lobster

meat for crab meat. Proceed as di-

rected for Crab-Meat Pilaf.

OMELET SOUFFLE
Melt 3 tablespoons butter or mar-

garine. Blend in 3 tablespoons flour,

% teaspoon salt, and Vs teaspoon

pepper. Add 1 cup milk and cook,

stirring, until thickened. Separate 6
eggs and beat whites until stiff. Then
beat yolks until thick and lemon-col-

ored. Stir first mixture into yolks;

fold into whites. Pour into 3-quart

casserole and set in pan of hot water.

Bake in moderate oven (350° F.) 35
minutes, or until tip of knife inserted

in center comes out clean. Serve at

once. Makes 6 servings.

CHICKEN SOUFFLE
Prepare Omelet Souffle above, but

fold 1 cup ground or minced cooked
chicken into mixture with egg whites.

Add a few sprigs parsley, minced,
and 1 tablespoon instant minced on-

ion, if desired. Bake as directed.

ASPARAGUS SOUFFLE
Prepare Omelet Souffle above, but

fold 1 cup well-drained cooked, finely

cut asparagus into mixture with egg
whites. Add 1 tablespoon instant

minced onion and 1 chopped pimien-

to. Bake as directed.

SCALLOPED OYSTERS
V% cup fine dry
bread crumbs

1 cup cracker

crumbs
V2 cup melted

butter

2 dozen oysters

'-/a teaspoon salt

Dash pepper
2 tablespoons

each oyster

liquid and milk

Mix first 3 ingredients. Put one-third

in shallow casserole. Cover with half

the oysters and sprinkle with half the

salt and pepper. Add half the liquids.

Repeat layers; top with remaining

one-third crumbs. Bake in hot oven

(400* F.) about 30 minutes. Serves 4.
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MEXICAN BEEF AND
NOODLES

1 pound round
steak, ground

Va cup butter

or margarine
Va cup chopped
green pepper

1 can tomato soup
1 cup milk

2 cups medium
noodles, cooked

1 can (12 ounces)

whole-kernel

com, drained
1 cup chopped

dill olives

or green olives

Wz cups grated

process Ameri-
can cheese

Salt and pepper

Brown meat lightly in butter, break
up with fork. Add green pepper and
cook 5 minutes. Add next 5 ingredi-

ents and 1 cup cheese. Season. Put
in 2-quart casserole. Top with re-

maining y2 cup cheese. Bake in mod-
erate oven (350* F.) 30 minutes.
Makes 4 to 6 servings.

GREEN-BEAN AND MUSHROOM
CASSEROLE

1 pound green
beans, cut

in 1" pieces

Va cup chopped
cashew nuts

Va cup butter

or margarine
Vz pound mush-
rooms, sliced

3 tablespoons
flour

1 teaspoon
seasoned salt

Va teaspoon salt

Va teaspoon
pepper

IV2 cups milk

1 tablespoon
instant minced
onion

3 tablespoons

grated Par-

mesan cheese

Cook and drain beans. Cook nuts in

butter 5 minutes; remove nuts. Add
mushrooms to remaining butter and
cook until lightly browned. Blend in

flour and seasonings. Add milk and
cook, stirring, until thickened. Add
beans, half the nuts, and onion. Mix
well and pour into shallow casserole.

Sprinkle with remaining nuts and the
cheese. Bake in moderate oven
(350* F.) about 20 minutes. Serves 6.

HAM TAMALE PIE

1 large onion. 2Va cups tomato
chopped juice

Va cup chopped Va cup seedless
green pepper raisins

1 clove garlic, 1 tablespoon
minced sugar

4 tablespoons 1 egg
butter or Vz cup yellow
margarine com meal

Flour 1 teaspoon
2 teaspoons paprika

chili powder 1 teaspoon baking
2 cups diced powder
cooked ham Vz cup milk

1 can (12 ounces)
whole-kernel

com

Cook onion, green pepper, and garlic

in 2 tablespoons butter, 5 minutes.
Blend in 1 tablespoon flour and chili

powder. Add next 4 ingredients and
heat. Pour into large shallow cas-
serole. Cream 2 tablespoons butter
with sugar. Beat in egg. Add y2 cup
flour, corn meal, and remaining in-

gredients. Mix well and spoon around
the edge of casserole to form a bor-

der. Bake in moderate oven (375° F.)

about 30 minutes. Makes 6 servings.

VIENNESE BEEF GOULASH
2 medium onions,

chopped
Va cup butter

\Vz pounds bee!

chuck, cut in

cubes
% teaspoon

dried marjoram
2 cloves garlic,

minced

3 tablespoons

paprika
Va cup ketchup
IV'2 teaspoons salt

Vt teaspoon
caraway seed

IV'2 cups water
6 medium pota-

toes, peeled

Brown onions lightly in butter in

Dutch oven. Add remaining ingredi-

ents, cover and bake in moderate
oven (350* F.) about 1% hours.

Makes 6 servings.

VEAL-PORK-NOODLE BAKE
Va pound each
pork and veal,

cut in W cubes
Va cup butter

or margarine
8 ounces wide
noodles

1 cup water

1 can each cream-
oi-chicken, and
mushroom soup

Vz green pepper,

minced
2 pimientos,

cut up
8 ounces sharp
cheddar cheese,

diced

Brown meats on all sides in hot but-

ter. Cook and drain noodles. Put

meats and noodles in 2 V2 -quart cas-

serole. Add water to skillet, scraping

up brown bits. Add to casserole

with remaining ingredients. Bake in

hot oven (400° F.) 10 minutes. Re-

duce heat to 325* F. and bake about

45 minutes longer. Serves 6 to 8.

VEAL CHOPS PAPRIKA
6 loin veal chops 1 medium onion,

1 egg, beaten chopped
2 tablespoons Va pound mush-

milk rooms, sliced

Va cup cracker 1 tablespoon

meal paprika
4 tablespoons 1 bay leaf

vegetable oil 1 can tomato soup
Salt and pepper cup water

Vz cup sour cream

Dip chops in combined egg and milk,

then in meal. Brown on both sides in

3 tablespoons oil. Remove chops to

shallow casserole and sprinkle with

salt and pepper. Add 1 tablespoon

oil to skillet. Add onion and mush-
rooms; brown lightly and put on

chops. Mix remaining ingredients

and pour over top. Bake in moderate

oven (350* F.) about 45 minutes.

Makes 6 servings.
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CHICKEN WITH SAFFRON RICE

1 fryer, cut up Va teaspoon

2 tablespoons powdered
flour saffron

Salt and pepper 1 bay leai

Va cup olive oil 1 can (16 ounces)

1 medium onion, tomatoes

sliced 1 can (4 ounces)

1 clove garlic, pimientos,

minced drained and
V< pound ham, sliced

diced 1 cup water
1 cup uncooked Few sprigs

rice parsley, minced
Small shifted

olives

Dredge chicken pieces with flour,

seasoned with 1 teaspoon salt and
lA teaspoon pepper. Brown on all

sides in hot oil. Put in 3-quart cas-

serole. Add onion, garlic, and ham to

oil remaining in skillet and cook 5

minutes. Cook rice with saffron;

drain; add to skillet with 1 teaspoon

salt, Vi teaspoon pepper, and remain-

ing ingredients, except olives. Pour

over chicken. Cover; bake in moder-

ate oven (350* F.) 1 hour and 15
minutes. Garnish with olives. Makes
6 to 8 servings.

SCALLOPED POTATOES
cups very

thinly sliced

potatoes

onion, thinly

sliced

tablespoons

flour

Salt and pepper
2 tablespoons

butter or

margarine
Hot milk (about

Wi cups)

Put a layer of potato and onion in

IVi-quart casserole. Sprinkle with

some of the flour, salt and pepper.

Dot with butter. Repeat; top with a

layer of potato. Dot with butter. Add
enough hot milk to almost cover po-

tato. Cover and bake in moderate
oven (375° F.) 45 minutes. Uncover
and bake 15 minutes longer. Makes
4 servings.

SCALLOPED POTATOES WITH
PORK CHOPS

Follow recipe for Scalloped Potatoes,

omitting butter. Brown 4 pork chops
(about iy2 pounds) on both sides.

Arrange chops on potato. Bake as di-

rected for Scalloped Potatoes.

SCALLOPED POTATOES
WITH HAM

Follow recipe for Scalloped Potatoes;

put four V£ "-thick serving pieces

ready-to-eat ham in casserole before

adding top layer of potato. Proceed
as directed. Or use l l/2 CU PS diced

cooked ham and put some on each
potato layer.

PARMESAN SCALLOPED
POTATOES

Follow recipe for Scalloped Potatoes.

Sprinkle each layer of potato with 2
tablespoons grated Parmesan
cheese, and dot with butter. Proceed
as directed for Scalloped Potatoes.

CHICKEN-LIVER CASSEROLES
Butter 4 smalt individual casseroles.

Put 4 chicken livers and 1 tablespoon

canned chopped mushrooms in each.

Top each with 1 tablespoon melted

butter. Sprinkle with salt and pep-

per and a small amount of instant

minced onion. Bake in hot oven
(400° F.) 10 to 15 minutes. Serves 4.

STUFFED VEAL ROLLS

6 pieces oi veal Va teaspoon basil

cutlet (about Butter or

IVa pounds) margarine
Salt and pepper 3 tablespoons

Va cup line dry milk

bread crumbs 1 tablespoon flour

Few sprigs pars- 1 teaspoon
ley. chopped seasoned salt

Grated rind 1 cup chicken

1 lemon broth

Va teaspoon 1 tablespoon
thyme lemon juice

Season veal with salt and pepper.

Mix next 5 ingredients. 2 tablespoons

melted butter, milk, and salt and pep-

per to taste. Spread on veal pieces

and roll up. Secure with toothpicks

or string. Brown on all sides in 3 ta-

blespoons butter. Remove meat rolls

to shallow lVfc-quart casserole.

Blend flour and seasoned salt into

remaining butter in pan. Add broth,

juice, and pepper to taste. Bring to

boil, stirring; pour over meat rolls.

Cover and bake in moderate oven
(350° F.) about 45 minutes. Serves 6.

SHERRIED SWEET POTATOES
Boil 3 pounds (6 medium) sweet po-

tatoes until tender. Peel and rice.

Beat in l/2 cup butter or margarine,

Vz cup sherry, and */4 teaspoon each

nutmeg and cinnamon, 1V4 tea-

spoons salt, and % teaspoon pep-

per. Put in shallow iy2 -quart cas-

serole; dot with 2 tablespoons butter

and sprinkle with cinnamon. Bake in

moderate oven (375* F.) 25 minutes.

Makes 6 to 8 servings.
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